P

/ Armour Star
USD.A. Grade “A" Frozen

Rock Cornish
Game Hens

A gourmet treat, plump and
tender, from the Shenandoah
Valley. 18-0z. minimum weight.

each

¢ CALIFORNIA PACK

‘OSEMITE
PMATOES

% no. 2V C
‘E cans

MAGIC CHEF

POWDERED
DETERGENT

= 39

pkg.
dressing is salad perfect.

ne Dressing

‘sfreshing and nutritious drink..  Big 46-0z. can

e Juice 25¢

 nerica’s favorites. All grinds. | pound can

dut Coffee 59¢

table juices blended into one! 46-0z. can
ve Cocktail 39¢
i

7 PR o e

US.D.A. “CHOICE" STEER BEEF

RIB STEAK GROUND BEEF _
89: 39 |

US.D.A. “Choice" Steer Beef for superb meals and highest quality. ¢ N
83

Standing Rib Roast

: ’; USD.A. “Choice™ Steer Beef is tender and always delicious foo! E £
i/ Boneless Chuck Roast79;

Tender, lean and meaty - a really wonderful family treat everytime
79;.

Boneless Beef Stew

FRESH GROUND HOURLY

8-01. bottle

33¢

US.D.A. “CHOICE" STEER BEEF US.D.A. “CHOICE" STEER BEEF

" CHUCK STEAK FAMILY STEAK

- 79:;

Full flavored beef — choice quality — an all-time favorite for alll

Short Ribs of Beef 33;

For a trve economical meal — nutritious and delicious — best
Plate BoilingBeef i3i
Canadian fresh water — frozen

FILLET OF SOLE 5%

£

ASSORTED ‘COLORS
ZEE TOILET TISSUE

]2 rolls $]

(3 four-roll pkgs.)

2 e —t

MAGIC CHEF
LIQUID BLEACH

ARMOUR STAR
SLICED BACON if: 59¢

BLACKHAWK LABEL

Sea Pak frozen — é-0z. pk
RATH DAINTEES 793

BREADED OYSTERS  59¢

Turek and Meck — frozen « 12-0z. pkg.

Turek and Meck—frozen, 12-0z. pkg.
Meat Drumsticks  5%9¢

Buttered Beef Steaks 59¢

SWEET JUICY

O TANGERINES
19:

(OWN

DEL AMO
SHOPPING
CENTER
CORNER OF
HAWTHORNE &
SEPULVEDA

% MARY WISE

MADE IN MIRACLE time this casserole combines
macaroni, ripe olives, salad dressing, tomato sauce and
cheese in an economical main dish,

Pantry Shelf Staples

Meet for Rare Entree

The miracle of this cas

Serve it with bread sticks

serole is simply that an inex-|and a tossed green salad and
pensive, easy-todo main dish ladd fruit for dessert.

is made to look and taste like
a plece de resistance!

In all likelihood you have
everyingredient that the
recipe calls for in your kitch-
en right now. It is not that
the ingredients of this cas-
serole are rare in everyday
cooking.

It's just that their getting
together in this one particular
entree adds up to most happy
eating.

Stuff, Sauce
Flank Steak

for Elegance

How long since your fam-
ily has enjoyed eating flank
steak?

Ponéglﬂ never before as
Beef ettes, where it has
a savory stuffing and a sauce|
featuring purple plums,

This often overlooked cut of
meat takes on new stature
when served in fashion such
as this.

Now on grocess’ shelves in
abundance, le plums are
readily av le to add eat-
ing goodness to sauces for
poultry, roast pork, lamb or
beef. Moreover, they make de-
liclous desserts just as they
are or added to seasonal fruits
in a compote .

BEEF ROLLETTES

1 (b, 10z) can purple

plums.

1 flank steak (about 2 Ibs.)

1 large carrot

2 cups seasoned stuffing

mix

d onlon

MIRACLE CASSEROLE

1 cup ripe olives

8 oz, macaroni

1 cup tomato sauce

3; cup grated process cheese
14 cup salad dressing

2 tsp. Worcestershire sauce

1 tsp, prepared mustard

1 tsp, instant minced onfon
14 tsp. salt

Cut olives lengthwise in
quarters. Cook macaroni as
package directs; drain and
rinse,

Combine and heat in sauce-
pan tomato sauce, %% cup
cheese, salad dressing, Wor-
cestershire sauce, mustard,
onlon and salt. Stir untll
cheege is melted and mixture
is well blended.

Stir in olives and macaroni.
Turn into a 1%-qt. buttered
cagserole; sprinkle with re-
maining cheese. Bake uncov-
ered at 350 degrees for 20
minutes. Serve in casserole
garnished with hard-cooked
egg slices and parsley.

AMONG
MY

January is soup and chow-
der time when the weather is
chilly and the budget is bent,

Try this recipe for Clam
Chowder made the New Eng-
land way,
NEW ENGLAND
CLAM CHOWDER
6 medium-sized potatoes

1 ths,

2 ths, butter

14 cup hot water
2 ths, salad ol}

1 ths. vinegar
1 small bay leaf
1 tsp. salt
14 tsp, pepper
2 tbs, cornstarch
2 ths. water
Drain plums, saving syrup,
Measure syrup and add water
if necessary to make 1 cup.
Score 1 side of steak, mak-
ing shallow lengthwise and
crosswise cuts about %-inch
apart. Grate carrot, Combine
in bow! with stuffing mix and
1 tsp. onlon,
Al butter to hot water
and pour over stuffing mix
and toss, Spread over meat.
Roll as for Jelly roll, starting
::“ long slde. Cut into 2 equal

(sliced thin)
6 small onlons, diced

2 ths, butter

1 pint bottled clam Juice

2 cans minced clams

Salt and pepper to taste

6 saltines, rolled fine

1 qt, or more of milk

Cook diced onion slightly in
butter, but do not brown.
Drain julce from clams and
add to bottled clam juice,
In this liquid, cook po-
tatoes, adding water If needed
for proper cooking liquid,
Cook gently so potatoes do
not mush, When they are
nearly cooked, add drained
minced clams.
Adjust seasoning to sult
taste. Cook five minutes; add
onions. Add rolled cracker
crumbs and stir until mixture
is thickened,

Is and tie with string to| Add milk for desired con-

keep dressing In place,

Heat oll In large skillet,
Add meat and brown. Add
syrup, remaining onion, vine-
gar, bay leaf, salt and pepper.

glstency — 1 quart or more as
desired. Serve hot with crack-
ers of your choosing.

Cover and cook 1 hour or “USC’.’APP'C Patties

until meat is tender, Remove

meat, Combine cornstarch|gayqage

Add grated raw apple to
tties for varlety,

and water and stir into pan b. bulk sausage, add 1
lquid, Cook until thiekened.| siee bosad mroken tnio very
Pit plums; quarter and add t0|gn41) pleces, 1 egg, % cup

sauce and heat through,

grated apple.

Cut meat Into slices and™ gh,pe mixture into 6 patties
serve with plum sauce over|apour % inches thick. Place

Menu Refresher

Minted pear compote re-

on rack in open roasting pan
and bake at 350 degrees for
45 minutes or until done.

freshes winter menus. Tint a California Demitasse
lemon - orange - sugar syrup| This Is a delightful differ-
green with food coloring. Add|ent dessert-type coffee planned

unpared quartered pears and|for elght serv , mbine
bake at until tender, Re-|3 cups strong ee with 2/3
move pears. cup maraschino cherry juice

Season syrup with subtleland heat to serving tempera-
accent of oll of peppermintiture, Whip 1 cup (% pint)
‘and spoon some over each| whipping cream, Pour coffee
portion of hot pears, Garnish|into cups and top with dollop

with gréen maraschino cher-|of whipped cream and a marg:

riee

schina eherrey



